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MING COURT

Offering authentic Cantonese cuisine, Ming Court has been recognised by

The MICHELIN Guide Hong Kong and Macau since 2009 and The Black Pearl
Restaurant Guide since 2018. Led by Executive Chef Li Yuet Faat, the culinary
team has prepared classic Cantonese specialties with refined cooking methods
and the freshest ingredients.

Gracefully chic and adorned in mother-of-pearl and moonlit tones, Ming Court’s
elegant dining room extends the hotel’s artistic essences and offers an inviting
space that combines modern luxury with contemporary Chinese art.

Complemented by Ming Cellar which carries over 300 of the finest wine labels from
over 15 countries and 100 regions, Ming Court’s Sommelier Team brings you @
memorable Cantonese dining experience with wine pairings.



FiEHER - H
BUSINESS SET LUNCH MENU - SUN

F1I per person

HK$498

BAEE—MRT  RKSIERK
BALA] 5 IHKSSOEL A — M B RTHERE Bl - ALB S CRUAIE
Including One Glass of Fruit Juice, Soft Drink or Mineral Water Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected White Wine, Red Wine or Sparkling Wine

BB
EMEHIBGEE - SRMXIGER - FFEREARER
Dim Sum Trio
Pork Dumpling, Whole Shrimp, Conpoy, Crab Roe, Steamed
Roasted Goose in a Crispy Puff, Onion, Sesame, Deep-Fried
Scallop Dumpling, Morel, Beetroot Wrap, Steamed

RRENRS
Chef’s Daily Soup of the Day

WMEESKIMNIERE M
Sliced Australia Jade Abalone, EIm Fungus, Lily Bulb, Sautéed

B o SR BR B S kD ER
Fried Rice, Prawn, Scallop, Chinese Kale, Green Onion, Egg,
Homemade Shrimp Head Qil, Braised

BB AT
Red Bean Cream Sweetened Soup, Aged Dried Tangerine Peel

MEAT AT ERERRR LS FRR IR RS B4R
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish

FiBEER S m—RsHE
All prices are subject to 10% service charge



FiEHER - H
BUSINESS SET LUNCH MENU - MOON

4 per person

HK$598

BEE—RT  RKFTERK
BRI HANHKSS0 BCLA—HRFFHEAMEE Bl - ALEsRIBH
Including One Gilass of Fruit Juice, Soft Drink or Mineral Water Per Person
Additional HK$60 Per Person for One Glass of Sommelier Selected White Wine, Red Wine or Sparkling Wine

AR =/ AgE
EHETXE - HENERRMA (128) - BEREHESFIE
Ming Court Appetiser Trio
Supreme Pork Loin, Honey, Barbecued

Abalone in Chinese Huadiao Rice Wine (Twelve-Head), Pickled Cucumber, Chilled
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled

IRIBTLB RS E
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,
Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

BERNYKEIR
Tiger Prawn, Crab Roe, Crab Meat, Sautéed

IS LR AR
Garden Green, Fresh Yam, Fish Broth, Simmered

B K 2L B kD AR
Fried Rice, Prawn, Scallop, Chinese Kale, Green Onion, Egg,
Homemade Shrimp Head Qil, Braised

EEMWFE
Pomelo, Honey, Red Bean Pudding, Chilled

METHE MRS AR L5 FRR IR SIS
Please inform your server if you have any food allergies, dietary restrictions or
if you prefer a vegetarian-based stock in your dish
FEEEESM—REE
All prices are subject to 10% service charge



ptS
DELUXE DIM SUM

BEEZAK
S EEWE SRR - RTHIBRNEER - T TEREAKER
Wellness Dumpling Trio

Porcini Dumpling, ElIm Fungus, Spinach Wrap, Steamed
Shrimp Dumpling, Crab Meat, Wolfberry, Carrot Wrap, Steamed

Scallop Dumpling, Morel, Beetroot Wrap, Steamed

) smiEt Ea ks
Superior Dumpling, Abalone, Fish Maw, Conpoy, Scallop, Shrimp,
Bamboo Pith, Yunnan Ham, Chicken Broth

G wit R s E kB L
Abalone, Fish Maw, Chicken, Shiitake, Supreme Abalone Sauce
Bean Curd Wrap, Steamed

SELPIEL T
New Caledonia Blue Prawn Dumpling, Bamboo Shoot, Steamed

BRI E
Pork Dumpling, Whole Shrimp, Conpoy, Crab Roe, Steamed

S EREHMR
Vegetarian Dumpling, Morel, Assorted Mushrooms,
Water Chestnut, Carrof, Tribute Vegetable, Steamed

e pac 0!
Barbecued Pork Bun, Steamed

D ERIERTEE
Assorted Mushrooms Bun, Local Preserved Mustard Cabbage, Pan-Fried

RRRRI &
Egg Yolk Custard Bun, Steamed

AR 328 250
Ming Court signatures

N+

Vegetarian
WETEEAEYBBIEARR LS FREMIMRTS 84

=4 three pieces

$88

I per person

$168

M two pieces
$148

& four pieces
$98

4 four pieces
$88

=14 three pieces
$68

=14 three pieces

$68

=14 three pieces

$68

=14 three pieces

$68

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FiBEEF5M—RGE
All prices are subject to 10% service charge



pt
DELUXE DIM SUM

O BREE s BB - HIEARE
Whole Abalone, Chicken, Savoury Butter Tart, Baked
Guangxi Cangwu Liubao Tea
HUEERF 20 948 Please allow 20 minutes for preparation

BT

Taro Dumpling, Pork, Shrimp, Shiitake, Preserved Radish, Egg, Deep-Fried

SR K AB R
Roasted Goose in a Crispy Puff, Onion, Sesame, Deep-Fried

= E R K A
Glutinous Dumpling, Dried Shrimp, Minced Iberico Pork,
Preserved Radish, Deep-Fried

N LEEE
Vegetarian Spring Roll, Deep-Fried

BXEHIRES

New Caledonia Blue Prawn Spring Roll, Deep-Fried

XO E kb i#
Rice Pasta Roll, Homemade XO Sauce, Crispy Conpoy, Sautéed

EIS- NS )

Rice Pasta Roll, New Caledonia Blue Prawn, Yellow Chives, Steamed

=i
Rice Pasta Roll, Barbecued Pork, Honey, Steamed

Ei54 ATk
Beef Dumpling, Chicken and Pork Broth,
Aged Dried Tangerine Peel, Simmered

& £F R B A B HER

Pork Rib, Pomelo Flesh, 15-Year Aged Dried Tangerine Peel, Steamed

RARFEIR 08

Ming Court signatures

= =%

Vegetarian

MEATHEIEMSRSRERRR L5 FBHRFIRIRTS BB

51 per person

$98

=14 three pieces

$72

=14 three pieces

$88
=14 three pieces
$68

=1 three pieces

$68

=1 three pieces

$98

$98

$98

$88

=14 three pieces

$78

$78

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FiBEERSm—RsHE
All prices are subject to 10% service charge

als



BHI/DR
APPETISERS

o fEEE - IEIREHE
Lotus Root Crisp, Caramelised Walnut

B ¢ ENETEEE
Layered Silk Tofu, Gold Leaf, Black Truffle, Chilled

FEBHBESE
Jellyfish, Chinese Celery, Water Chestnut, Sesame Qil, Chilled

D FEGEEMN
Cherry Tomato, Preserved Plum, Marinated

B R A A
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled

MEREMRSE (125)
Abalone in Chinese Huadiao Rice Wine (Twelve-Head),
Pickled Cucumber, Chilled

RS
‘ Ming Court signatures
D E=x
Vegetarian
WETERAEYBBIREARF LS FREMINRTESHE

$108
454 per person
$98

$158

$108

$168

M1 two pieces
$168

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FiBEEF5m—RGE
All prices are subject to 10% service charge

HA



BHI/MR
APPETISERS

o O txeETE

Seven Spice-Crusted Tofu, Deep-Fried $98
ERIE X (FIRE A

New Caledonia Blue Prawn and Cuttlefish Patty,

Water Chestnut, Chinese Celery, Pan-Seared $178
A=

Noodlefish, Spiced Salt, Red Chilli, Deep-Fried $198
LI PE 2 PR EE & S L

Cubed Cod Fillet, Shanxi Aged Vinegar, Fried $208

ST DIV
EYETNE - SRR  REREMHESRE - FESRSESR
BERNAE - AEEHA - WEHE - XO Bir#EMNR
Ming Court Eight Delights
Supreme Pork Loin, Honey, Barbecued
Pig’s Trotter, Loh-Sui Sauce, Chilled
Beef Shank, 15-Year Aged Dried Tangerine Peel, Kumquat, Chilled

Jellyfish, Chinese Celery, Water Chestnut, Sesame Oil, Chilled
Black Tree Fungus, Chinese Black Vinegar, Chilled

Pork Loin, Five Spice, Barbecued P4z A
Hou Fu, Shiitake, Abalone Sauce, Chilled for four persons
Cucumber, Homemade XO Sauce, Chilled $598

) mrmmR s

Ming Court signatures

D =X
Vegetarian
NEATHE IS ERERER LS FRK MR RS BB
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FiBEERSm—RsHE
All prices are subject to 10% service charge



IR RS
BARBECUED

PN i regular
Eel, Chinese Angelica, Grilled $288
iﬁﬁéﬁfﬁ |1‘-.| 51 regular
Pork Loin, Five Spice, Barbecued $188
EEETYE il regular
Supreme Pork Loin, Honey, Barbecued $338
BIR=2%

EHETXE - ABERA - FEEHESESR
Barbecued Appetiser Trio

Supreme Pork Loin, Honey, Barbecued
Pork Loin, Five Spice, Barbecued

Jellyfish, Chinese Celery, Water Chestnut, Sesame Qil, Chilled

i 2 2 4 55
Crispy-Skin Baby Pigeon, Roasted
Freshly Squeezed Lemon Juice, Spiced Salt

AN AL 5%

Suckling Pig, Roasted i regular
SUEERF 30 4242 Please allow 30 minutes for preparation $498
EERS {5 regular
Goose, Roasted $358

T BT A

Chef's Chicken Baked in Rock Salt

4R EUMEE
Chef's Soy Sauce Chicken
LUEER 45 £4E Please allow 45 minutes for preparation

G A

Peking Duck

Z R A il Add-on second course:

BZPE KPR

Minced Duck Meat, Shiitake, Bamboo Shoot,

Stir-Fried, Served with Lettuce Wrap

K ERARBUAR

Rice Vermicelli, Sliced Duck Meat, Pickled Chinese Cabbage, Braised

FAREIR

Ming Court signatures
WETEEAEYBBESIEARR LS FREMIMRT 84

H £ half
$988

H £ half
$538

£ half
$398
% £ half

$398

% £ half
$598

I per person

$148

—%£ whole

$188

—£ whole

$1.888

—£ whole

$1.038

—£ whole

$768

—£ whole

$768

—£ whole

$1.088

51 regular

$120

5 regular

$120

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FiBEEF5M—RGE
All prices are subject to 10% service charge



3
SOUP

ARZ N5
Chef’s Daily Soup of the Day

HERBREELNSE LS
Fish Maw, Sea Whelk, Honeydew Melon, Pork Loin, Double-Boiled

IRIPTLIB B ARE
Eight Treasure Soup
Abalone, Fish Maw, Chicken, Shiitake, Bamboo Pith,

Black Tree Fungus, 15-Year Aged Dried Tangerine Peel, Ginger

JR B 2 4L B R SE TR
Superior Fish Maw, Matsutake, Sea Whelk,
Double-Boiled in Whole Baby Coconut

EEETE (18 Eukns. B2 LERER)
South African Abalone (Eighteen-Head), Kanto Sea Cucumober,
Fish Maw, Conpoy, Clear Soup, Double-Boiled

B E IR AR S
Kanto Sea Cucumber, Sea Whelk,
Blaze Mushroom, Double-Boiled

RENENEES
Chicken Broth, Matsutake, Bamboo Pith, Served in Glass Teapot

N KEXBENEFENE
Matsutake, Shiitake, Bamboo Pith, Chinese Cabbage, Double-Boiled

BARKE
Crab Meat, Egg Yolk, Sweet Corn Soup, Braised

RIEEIRBESE
Fresh Local Lobster, Chinese Chives, Egg White, Superior Rich Broth, Braised

RARFEIR 08

Ming Court signatures

= =%

Vegetarian
METEEMEYEUERAKE AR LS FRBPINRS SIS

51 per person

$118

51 per person

$258

543 per person

$258

4 per person

$398

4 per person

$398

4 per person

$358

4 per person

$188

4 per person

$198

513 per person

$168

513 per person

$188

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FEBEESM—RsHE
All prices are subject to 10% service charge



T
BIRD’S NEST

AT R
Imperial Bird's Nest, Bamboo Pith, Braised

AREERRTE &
Imperial Bird's Nest, Crab Meat, Crab Roe, Braised

ABALONE & DRIED SEAFOOD

RERENERME (20 H)
Whole Yoshihama Dried Abalone (Twenty-Head), Braised

IREEFEENPRMA (28 7)
Whole Middle Eastern Dried Abalone (Twenty-Eight-Head),
Shiitake, Braised

EEREIEMNEHE 35)
Whole Australian Abalone (Three-Head), Braised

IR ENFIESHE 43)
South African Abalone (Four-Head), Shiitake,
Goose Web, Braised

FRESHBEMMIESHE (438

South African Abalone (Four-Head), Kanto Sea Cucumber,

Goose Web, Braised

FAREZ N
Kanto Sea Cucumber, Fish Maw, Braised

TR IR E
Fish Maw, Goose Web, Kale, Abalone Sauce, Braised

WEATAEARMERIRERRR L5 RIS SR

454 per person

$638

43I per person

$638

5£ perpiece

$3.388

F£ perpiece

$888

=% perpiece
$538

54 per person

$428

1541 per person

$628

154 per person

$568

154 per person

$428

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FiBEEF5m—RGE
All prices are subject to 10% service charge

HA



LIVE SEAFOOD

B B4 IRige
A AEERTSHAI AMESYE SEEHRETEFZR
Catch of the Day

Please ask your server for today's catch, prepared as you wish

ARED
Leopard Coral Garoupa

ALIF
Tomato Hind

REH
Spotted Coral Garoupa

EE - RREE AR
Choose from Steamed, Stir-Fried or Steamed with Shredded Pork and Shiitake

A ERER (FEEHREHE]
Green Lobster [Captivated at Yung Shue O, Sai Kung]
FEE . D55 BAEN  XO LB FEENHEER

Choose from Steamed with Garlic, Baked in Superior Broth, Stir-Fried in Garlic and Chilli,

Stir-Fried in XO Mushroom Sauce or Braised in Ginger and Spring Onion

MEATHEIEMSRSRERRR L5 R FIRIRTS BB

&l per tael
$78

5 per tael
$108

F1& per piece

$2,488
(HamiFra
around 2.5 catty)

& per tael
$68

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FiBEERSm—RsHE
All prices are subject to 10% service charge



SEAFOOD

EENER
Giant Garoupa Fillet, Minced Shrimp, Spiced Shrimp, Fried

BRI HUR 2 BTk
Leopard Coral Garoupa Fillet, Fresh Peppercorn, Bell Pepper,
Basil, Dried Shallot, Black Pepper, Sautéed

FRIERE L BE 5
Stuffed Crab Shell, Fresh Crab Meat, Breaded, Deep-Fried

EIRIFEREDH
Leopard Coral Garoupa Fillet, Winter Melon, Steamed

BEREP N REB R
Leopard Coral Garoupa Fillet, Pork Loin, Bean Curd Sticks,
Shiitake, Ginger, Spring Onion, Braised in a Clay Pot

R (R B 44 R
New Caledonia Blue Prawn, Vermicelli, Black Pepper,
Braised in a Clay Pot

ETERB AR
Whole Jumbo Oyster, Egg Tofu, Salted Fish, Braised in a Clay Pot

TS

Ming Court signatures
WETERAEYBERE AR LS FRE MRS BHE

1 per person

$118

51 regular

$438

—{& whole

$1.388

(#H—F
around 1 catty)

54 per person

$288

54 per person

$268

$438

$408

$368

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FEEEE S M—RHE
All prices are subject to 10% service charge

a[s



e Pk
POULTRY & MEATS

AR MEF S % half
Crispy-Skin Chicken, Roasted $398
[REEfTEE ERRAAEE 4 half
Chicken Fillet, Shiitake, Yunnan Ham, Steamed in Lotus Leaf $398
1B S PR R R 2

Chicken Pieces, 15-Year Aged Dried Tangerine Peel,
Spring Onion, Shallot, Pan-Fried

RN 35 R A R S AN MR B IR
Australia Jade Abalone, Local Chicken, Shiitake, Braised in a Clay Pot

BZPE KD AR
Minced Pigeon Meat, Shiitake, Bamboo Shoot,
Stir-Fried, Served with Lettuce Wrap

AT EERRIEA
Iberico Pork Belly, Homemade Supreme Sauce, Braised

ERIBER
Stuffed Local Tofu, Minced Pork, Salted Fish,
Soy Bean, Braised in a Clay Pot

FRH A5 AR
Cubed A5 Wagyu Beef, Garlic, Fried Garlic, Stir-Fried

AR st A4

Thick-Sliced Local Beef, Chinese Sweet and Sour Sauce, Pan-Seared

BEREANFEE
Wagyu Beef Cheek, 15-Year Aged Dried Tangerine Peel,
Braised in a Clay Pot

HFORME AR 4 T8 &
Local Beef Chuck Flap, Bitter Melon, Garlic Black Bean Sauce, Stir-Fried

FARFRIE R iR
Ming Court signatures

NETHEMENRIARERENR LS FRAE IR SR

—£ whole

$768

—£ whole

$768

$358

$488

$238

543 per person

$158

$288

$588

$388

$488

$358

Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

AEERESM—RBE

All prices are subject to 10% service charge Hﬁ



82
VEGETABLES

S EELILF
Whole Tomato, Morel, Matsutake, Lotus Seed, 4 per person
Pumpkin, Chinese Yam, Steamed $138

O ERIRBICTFHE SRR
Garden Green, Fresh Lily Bulb, Gingko, Wolfberry,

Soy Milk, Simmered $238
R )\ 41 R
Pomelo Flesh, Dried Shrimp Roe, Braised $268

S B TR AR R TR
Garden Green, Fish Maw, Fresh Bean Curd Sheet,

Chicken Broth, Simmered $328
CEMBIERE
Baby Spinach, ElIm Fungus, Yellow Fungus, Braised $258

D HMELRFHEABRESRER
Tofu, Garden Green, Elm Fungus, Morel,
White King Oyster Mushroom, Braised in a Clay Pot $288

o B AREREENRT
Eggplant, Local Shek O Pickled Chinese Cabbage Pith, Steamed $238

BEE R Y IRECIR B T R
Chinese Kale, Local Lamma Island Dried Shrimp,
Dried Shrimp Paste, Braised in a Clay Pot $288

R
Ming Court signatures
D =%
Vegetarian
METH MRS AR L5 FRK IR B M4
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

FEEERSM—REE

All prices are subject to 10% service charge Hﬁ



Br A~ 8%
NOODLES & RICE

Ol B v s Bk AR
Fried Rice Sizzler, Silkie Chicken, Shao Xing Rice Wine-Scented,
Crispy Conpoy, Wolfberry, Pine Nut, Served in a Clay Pot $308

BIEEEBAT AS 4 kbR
Fried Rice Sizzler, A5 Wagyu Beef, Foie Gras, Served in a Clay Pot $338

Bl AR IEIT ISR
Fried Rice Sizzler, Abalone, Conpoy, Egg, Chinese Celery,
Shiitake, Spring Onion, Braised in a Clay Pot $328

FEMRRE A IR
Fried Rice, Barbecued Iberico Pork, Pickled Olive, Cubed Chinese Kale $298

L BRI 5 T H2 kD At 4 5]
Flat Noodles, Sliced Local Beef,
Aged Artisan Naturally Brewed Soy Sauce, Stir-Fried $298

S TS F IR ER{E EZ R P [
Crispy Egg Noodles, Pan-Seared, Scallop
Prawn, Black Bean Sauce, Stir-Fried $368

ARBERNEFRM
E-Fu Noodles, Crab Meat, Crab Roe, Egg White, Braised $368

W T F IR ISR AR KD K
Rice Vermicelli, Scallop, Prawn, Shredded Barbecued Pork,
Dried Shrimp Paste, Sautéed $288

B R XIEBIRAT A Am
Broad Dried Shrimp Roe Egg Noodles, Barbecued Pork,
Ginger, Spring Onion, Mixed $268

BN S
Egg Noodles, Prawn, Scallop, Garoupa, Barbecued Pork,
Shiitake, Garden Green, Chicken Broth $368

RARFEIR 08

Ming Court signatures

NEATHAEARYHERERRR LS, FREFIRAEBHE
Please inform your server if you have any allergies or dietary restrictions or if you prefer vegetarian-based stock in your dish

AEERESM—RFE

All prices are subject to 10% service charge H’ﬁ



